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“Know Your (JSLOrizer 


LIQUEFIER-BLENDER 


COVER 
The self-sealing COVER is made of vinyl. It is resis- 
tant to a of odors and cooking oils. The clear 


plastic FEEDER CAP is removable for use as a one- 
ounce measuring cap and provides an opening for 
the addition of other ingredients while operating the 
OSTERIZER Blender. 


CONTAINER 


The fivecup CONTAINER of the OSTERIZER 
Blender is graduated for measuring. The convenient 
handle and pouring lip permit easy removal of liquid 
and semi-liquid mixtures, while heavier mixtures such 
as dips, spreads, mayonnaise, and nut butters are more 
quickly and easily removed through the bottom open- 
ing. To preserve the beauty of this S.A.N. crystal 
bright container, do not process citrus rind, coffee 
beans, cereal grains, or whole spices in it. 


AGITATOR OR PROCESSING 
ASSEMBLY 


The AGITATOR or PROCESSING ASSEMBLY con- 
sists of three parts: 1) a SEALING RING or GAS- 
KET of odorless neoprene used as a cushion be- 
tween the CONTAINER and the AGITATOR 
BLADES; 2) AGITATOR BLADES of high-grade 
stainless steel; 3) a THREADED BOTTOM SCREW 
BAND. 


MOTOR AND HOUSING 


The powerful multi-speed MOTOR, the heart of the 
appliance, is designed just for this unit. It never re- 
quires oiling or greasing. The HOUSING is easily 
cleaned with a damp cloth. NEVER IMMERSE THE 
MOTOR BASE IN WATER. 


CONTROL PANEL 


The processing speeds are controlled by individual 
clearly marked PUSHBUTTONS on the control panel. 
The three colored pushbuttons on the left are for 
CYCLE processing. They also serve as “OFF” buttons. 
The remaining pushbutton speeds are for continuous 
processing. 


The illustration ond photography of OSTERIZER Blenders found in this book 
do not necessarily depict the particular model OSTERIZER Blender that you 
have purchased. These photographs ore merely a guide to illustrate the 
versatility of your OSTERIZER Blender. 


COPYRIGHT 1970 BY JOHN OSTER MANUFACTURING CO., MILWAUKEE, WISCONSIN 
® OSTER, OSTERIZER, MINI-BLEND 


‘Blending “Tricks 


HOW TO USE A RUBBER SPATULA WITH YOUR OSTERIZER BLENDER. 
When blending ingredients of a heavy consistency, such as cheese dips and sandwich 
spreads, it is necessary to use a rubber spatula to help the mixture get down to the 
blades. Remove the cover, and with the motor running, move the spatula up and 
down rapidly along the sides of the container, and push the ingredients from the 
sides of the container to the center. 

If mayonnaise curdles or liguefies, empty contents from container, blend another 
egg and one-fourth cup of the liquid mayonnaise until mixed, then pour remaining 
liquid mayonnaise instead of oil into center of container. Use a rubber spatula to 
thoroughly blend oil into mixture. 

To smooth gravy or white sauce which may be lumpy, put about 1% cup into 
OSTERIZER Blender container, cover and start processing at STIR. Remove cover, 
and with motor running, gradually add remaining gravy or sauce. Continue to process 
until smooth. 

To chop giblets for gravy, cook the giblets in water or broth, then cool to room tem- 
perature. Cut giblets into 1” pieces, put in OSTERIZER Blender container and cover 
with cooled cooking liquid. Cover container, and CYCLE/CHOP until giblets are 
desired size. 

Heavy cream, sweet or sour, can be used to make butter—pour into OSTERIZER 
Blender container, cover and process at WHIP (MIX) until butter forms. Pour into 
strainer to drain off liquid, then put butter into small bowl and press with a spatula 
to remove as much liquid as possible. Add salt while kneading butter. Try adding 1 
tablespoon dried herbs (parsley, tarragon, savory or a garlic clove) per cup of cream 
for delightful herb butter. 

For best results when grating Cheddar or Swiss cheese, be sure it is refrigerator 
cold. When blending cheeses for dips and spreads, remove from refrigerator about 
30 minutes before use. 

Freeze thin strips of orange and lemon peel, then process Y cup at a time in 
MINI-BLEND container at BLEND. Store in freezer in MINI-BLEND container 
and use as needed for pies, cookies, breads, etc. Do not process in large container. 

To grind poppy seed for fillings, place Y. cup poppy seed in MINI-BLEND con- 
tainer and process at BLEND until seeds are crushed and moist. Stop OSTERIZER 
Blender once or twice to shake down seeds from top of container. 

To grate fresh coconut, set speed at FRAPPE (LIQUEFY) remove feeder cap from 
empty container, start the motor and drop coconut pieces into revolving blades. After 
grating 14% cups coconut, empty container and repeat process until all coconut is 
grated. 

Cheddar or processed cheese which has become hard and dry after long storage 
in the refrigerator may be cut into pieces and grated in the OSTERIZER Blender. 
Process at BLEND until finely grated, then use for casserole toppings, in sauces, etc. 
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cAssembling’Y our ()sterizer 


LIQUEFIER-BLENDER 


Follow these simple steps to assemble your OSTERIZER Blender quickly and easily. 
Assembly is much the same as sealing canning jars: 


1. Turn container up- 2. Place sealing ring 3. Turn agitator blades 4. Fit threaded bottom 
side down on a flat sur- on container opening. upside down and place screw band onto con- 
face so the small open- in mouth of container. tainer, making sure 
ing is at the top. threads engage cor- 


rectly. Tighten. 


5. Place container into ring on Motor Base. Gently turn container clockwise in ring 
until it stops. Then exert slight additional pressure to tighten screw band securely or 
it may loosen, allowing leakage during operation. Caution: If container should turn 
when motor is switched ‘‘On,"’ switch “Off” immediately and tighten again. 


6. To remove container after you have finished processing the ingredients, lift it 
straight up. If it is not easily removed, rock gently and lift up—don't twist. 


“MINI-BLEND" CONTAINERS 


The OSTERIZER Blender half-pint MINI-BLEND 
containers allow for processing and storing foods in 
the same container. They are heat-and-cold-resistant 
and are specially constructed to OSTERIZER 
Blender specifications. DO NOT USE OTHER 
TYPES OF GLASS JARS FOR PROCESSING 
FOODS. Ordinary jars may break during processing. 

Do not fill MINI-BLEND container more than % 
full to allow for expansion of the food while it 
processes. To assemble, follow steps 2, 3, 4 and 5. 
ALWAYS HOLD THE JAR WITH ONE HAND WHILE PROCESSING. 
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“How to Use “Your ()sterizer 


LIQGUEFIER -BLENDER 


The three buttons marked GRATE, CHOP, and GRIND, are CYCLE operation buttons. 
As long as one of these buttons is held down, the motor operates—as soon as the button 
is released, the motor shuts off. 


To use one of the CYCLE buttons correctly, hold down for about one second—then 
release the button and allow the blades to coast to a stop. 


Use one of the CYCLE buttons when you want pieces of food, either large or small. 


For continuous operation, push one of the speed buttons on the right. 


Follow these steps for smoothest operation of your Osterizer: 


1. Assemble container. 


2. Put ingredients into container, cover firmly, and place securely into ring on 
motor base. 


3. Place hand on container and push speed button as called for in recipe or “How 
To” section. If container should turn when motor is switched on, turn off imme- 


diately and re-tighten threaded bottom screw band. 


4. When processing is finished, lightly push one of the colored buttons. 


CARE AND CLEANING OF YOUR OSTERIZER BLENDER 


Never store foods in your OSTERIZER Blender container. Always remove the agitator 
assembly and wash and dry container and agitator assembly thoroughly after you have 
finished blending. Re-assemble container after cleaning so it will be ready for future 


use. Never place processing assembly on motor base without the container. 


OSTERIZER Blender parts are corrosion-resistant, sanitary, and easily cleaned. 
DO NOT WASH ANY PARTS IN AN AUTOMATIC DISHWASHER. Wash in 
warm, soapy water and dry thoroughly. 


The MOTOR never requires oiling or greasing, and the chrome housing is easily 
cleaned with a damp cloth. NEVER IMMERSE THE MOTOR BASE IN WATER. 
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Operating “Do's and “Don't's 
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Always operate your OSTERIZER Blender on a clean, dry surface to prevent 
air from carrying foreign material or water into the motor. 


Put liquid portions of recipes into the container first unless the instructions 
in recipes specify otherwise. 


Cut all kinds of firm fruits and vegetables, and cooked meats, fish and seafood 
into pieces no larger than 34 to 1 inch. Cut all kinds of cheeses into pieces no 
larger than Y inch. 


Push ingredients to be chopped down into liquid portion of recipe. 


Place cover firmly on the container before starting and stopping, and rest 
hand on the container cover when starting motor. 


Remove heavy dips and spreads, nut butters, mayonnaise and products of 
similar consistency by removing the processing assembly and pushing the 
mixture out through the bottom opening into serving dish or storage container. 


Pour mixtures of liquid or semi-liquid consistency, such as muffin and cake 
batters, from the container. 


Allow cooked vegetables and broth to cool before pouring into OSTERIZER 
Blender container for processing. 


If the motor seems to labor when processing at one of the lower speeds, use 
the next higher speed to complete processing. 


Use a Mini-Blend jar to process citrus rind, coffee beans, whole spices, or 
cereal grains. 


DON'T: 


1 


A UNA 


Expect your OSTERIZER Blender to replace all of your kitchen appliances. 
It will not mash potatoes, whip egg whites or substitutes for dairy toppings, 
grind raw meat, knead or mix stiff doughs, crush ice or extract juices from 
fruits and vegetables. 


Process mixtures too long. Remember, the OSTERIZER Blender performs 
its tasks in seconds, not minutes. It is better to stop and check the con- 
sistency after a few seconds than to overblend and have a mushy or too 
finely ground product. 


Overtax the motor with extra-heavy or extra-large loads. 
Put ice cubes into the container without at least 1 cup of liquid. 


Attempt to remove container from motor base or replace it until the motor has 
coasted to a stop. 


Process citrus rind, coffee beans, cereal grains, or whole spices in large 
container. 
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“How to: 


Methods listed in this section are printed in italics throughout the book. 


BLENDER-CRUMB 


Bread + Tear one slice of fresh or dry bread into eight pieces, put into OSTERIZER 
container, cover and process at CYCLE/GRATE until crumbed. This will produce a 
coarse or medium crumb. The longer the OSTERIZER Blender processes, the finer 
the crumb will be. For very fine crumbs, process at LIQUEFY. Empty into a mixing 
bowl or measuring cup and repeat process until desired quantity is obtained. 


Buttered Bread + Butter the whole slice of bread before putting into OSTERIZER 
container and follow above procedure. If cheese crumbs are desired, add % cup cubed 
cheese to the pieces of 1 slice of bread. 


Crackers, Cookies * Break 7 or 8 crackers or cookies into the OSTERIZER container, 
cover and process at CYCLE/GRATE until crumbed. The longer the OSTERIZER 
Blender processes, the finer the crumb will be. Empty into a mixing bowl or measuring 
cup and repeat process until desired quantity is obtained. 


RECONSTITUTE 


Frozen Concentrated Juices * Put water and juice into OSTERIZER container, cover 
and process at STIR for a few seconds. 


Dry Milk + Put water and dry milk powder into the OSTERIZER container, cover 
and process at STIR until blended. 


BLENDER-CHOP (water) 


Large quantities of raw vegetables, such as Cabbage, Onions, Green Peppers, and 
Potatoes * Cut the vegetable into pieces about 1 inch in size. Place pieces in OSTER- 
IZER container (to within 1 inch of top, if desired), cover with cold water. Cover 
container, and CYCLE/CHOP several times until all food has passed through the 
processing blades. Quickly empty into a colander or strainer. Drain well before 
using. Carrots are an exception and should be processed at CYCLE/GRIND. 


BLENDER-CHOP (dry) 


Raw, Firm Fruits and Vegetables, Nuts, Cooked Meats, Poultry + Cut foods into 
pieces about 1 inch in size. Put no more than 1 cup into OSTERIZER container, cover, 
and CYCLE/CHOP several times until all pieces are chopped to desired size. Empty 
container and repeat process until desired quantity is obtained. 
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Moist Foods (Onions, Apples, Celery, ete.; Hard-Cooked Eggs, Nuts, Cooked Meat 
and Poultry) + Cut food into pieces about % to 1 inch in size. Put no more than Y 
cup into MINI-BLEND or large container. Cover, CYCLE/GRATE several times 
until pieces are desired size. 


BLENDER-GRATE 


Semi-Hard and Hard Cheeses + Put about Y cup of cheese (in half-inch cubes) into 
OSTERIZER container, cover and process at BLEND. 


BLENDER-GRIND 


Nuts, Coffee Beans, Rice, Oats, Wheat, Peppercorns and Whole Spices + Do not 
process in large container. Put about Y cup in the Mini-Blend jar, cover and process 
at BLEND until desired grind is obtained. Longer processing will give a finer grind. 
(Approximate timing for coffee: Percolator, 20 to 30 seconds; Drip, 35 to 40 seconds.) 
(Whole ginger root and nutmeg are extremely hard spices, and it is recommended 
that only two or three 1” pieces of ginger or 3 nutmegs be processed at one time. Use 
and hold jar firmly while processing. Break nutmegs with a nutcracker before process- 
ing. 


LIQUEFY 


Fruits, Vegetables, and Other Solid Foods with the Addition of a Liquid + The 
OSTERIZER Blender is not a juice extractor, but it will break down the fibrous parts 
of vegetable and fruit pieces so that all the flavor is released into a liquid. This liquid 
may be water or any prepared fruit or vegetable juice. Use the following table only as 
a guide—you may want a thicker or thinner juice. | 


AMOUNT OF FRUIT OR VEGETABLE AMOUNT OF LIQUID YIELD 

1 medium apple, peeled, cored, cut in eighths l cup About 1 Y, cups 
3 small carrots, cut in 1-inch pieces I cup About | Y, cups 
2 large celery stalks, cut in 1-inch pieces l cup About | Y, cups 


Place ingredients in OSTERIZER container, cover and process at LIQUEFY until 
pieces of food are no longer visible. Remove feeder cap and add 3 or 4 ice cubes, one 
at a time, to thoroughly chill liquid. Continue processing until cubes are dissolved. 
(If desired, this juice may be strained through a fine sieve to remove the small fibrous 
particles.) 


WHIP 


Heavy Cream + Put cream (add sugar and flavoring if desired) into OSTERIZER con- 
tainer, cover and process at WHIP (MIX). Remove cover and use a rubber spatula to 
push thickening cream from sides of container to the vortex. Do not overblend! 
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c Appetizers 


i Ly» IA drained Ya cup light cream a” s 
2 hard-cooked eggs Y cm mayonnaise DELO 

1 cup celery pieces 1 thin slice onion 

1 package lemon gelatin 1 3-ounce jar pimiento cheese 

Y, cup boiling water 1 teaspoon salt 


Blender-chop shrimp, pimientos, eggs, and celery separately in the OSTERIZER con- 
tainer. Place in bowl. Put gelatin into the OSTERIZER container and add boiling 
water. Cover and process at STIR until dissolved. Add remaining ingredients and 
process at MIX until smooth. Pour over mixture in bowl and mix well. Pour into well- 
greased 1-quart mold and chill thoroughly. 


% cup seny : cups Chodir cheese cubes SHERRY 
cup mi 
v4 teaspoon mace ee CHEDDAR SPREAD 


Put sherry, milk, mace and half the cheese into OSTERIZER container, cover and 
process at BLEND until smooth, using rubber spatula to help guide ingredients to 
processing blades. While processing add remaining cheese and chives. Continue pro- 
cessing until smooth. Yield: 1%% cups 


2 tablespoons milk 1 cup creamed cottage cheese COTTAGE CHEESE 
1 tablespoon lemon juice “SOUR CREAM” 
Put ingredients into OSTERIZER container, cover and process at BLEND until 


smooth and creamy. Use as a base for dips such as California Onion Dip. Higher in 
protein and lower in calories, and just as good as sour cream! 


Yield: 1 cup 
J „= pe = r eighths É jar ae pepper CHICKEN 
4 cup melted chicken fat ablespoon red wine 5 
1 pound chicken livers 2 hard-cooked eggs LIVER PATE 


1 teaspoon salt 


Chop onion in MINI-BLEND container. Sauté onion and chicken livers in chicken fat. 
Put sautéed onion and livers, seasonings, wine and whites of the eggs into the OSTER- 
IZER container, cover and process at BLEND until smooth, using rubber spatula to aid 
in processing. Put egg yolks into MINI-BLEND container and chop fine to garnish. 


Yield: 14% cups 


10 slices of bacon, cut in half 2 tablespoons tomato sauce CRABMEAT 
Ya cup fine dry bread crumbs 1 tablespoon lemon juice ROLLS 
1 7¥2-ounce can crabmeat, v4 teaspoon salt 
drained and flaked Ys teaspoon Worcestershire sauce 
a cup parsley sprigs Va teaspoon pepper 
egg 


Partially cook bacon, but do not brown. Drain on absorbent paper and set aside. 
Blender-crumb bread. Empty into measuring cup and repeat until 1% cup of crumbs 
is obtained. Mix crumbs and crabmeat in mixing bowl. Put remaining ingredients into 
MINI-BLEND container and process at STIR until mixed. Mix well with crumbs and 
crabmeat. Form one tablespoon of mixture into a ball, wrap with 1⁄ slice of bacon and 
secure with a wooden pick. Place on broiler rack and broil about 5 inches from heat 
for 10 to 12 minutes, turning several times to brown rolls evenly. 


Yield: 20 to 24 rolls 
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“Baby “Foods 


BABY FOODS 


Feeding Baby need no longer mean separate cooking, or purchasing of special foods. 
Family foods are fresher—and the OSTERIZER gives them a uniform texture and 
smooth consistency. 


Prepare regular family meals—then process Baby's portion in the OSTERIZER. Saves 
work, time and money—makes it easier to introduce new foods, too. 


Always consult your physician before introducing new foods. Use these basic recipes 
as a guide—then prepare your own combinations from the family food. 


BASIC RECIPE—MEATS AND VEGETABLES CANNED OR FRESH FRUITS 
Y, cup cubed cooked meat 4 to 6 tablespoons milk, formula or % cup cooked fruit 
or vegetable other liquid 2 teaspoons syrup from fruit 


Season lightly with salt 


Put ingredients into OSTERIZER MINI-BLEND container. Process at PUREE until 
smooth. To test for smoothness, rub a small amount between your fingers. If any large 
particles can be felt, process again. (Add full amount of liquid for very young babies— 
decrease amount as child grows older.) 


MEAT COMBO Y, cup cubed, cooked lamb, beef, 1 strip crisp bacon 
DISH or veal Ya cup milk 
2 tablespoons cooked vegetables 4 tablespoons cooked rice 
(carrots, peas, spinach, celery, Salt to taste 


cabbage, squash 
Put all the ingredients into OSTERIZER container. Cover, and process at BLEND 
until thoroughly pureed. Heat before serving. 


VARIATION: Chicken 


In the above recipe, substitute 4 cup chicken broth and 4 cup cream for % cup milk 
and continue with directions. 


Yield: 2 to 3 servings 


Norte: For younger babies, add an extra 4 cup milk. 


Junior or Toddler Foods 


Follow basic recipes above, but chop foods rather than pureeing. 
Idea 


Prepare baby purees, pour into individual plastic ice cube containers and freeze. When 
frozen solid, pop out of cube containers, and store in plastic freezer bags. Each cube 
is just right for one serving, easy to heat, and low in cost. Thaw and heat cubes in 
covered saucepan over low heat. 
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“Beverages 


CHOCOLATE 

k: + cold a Ya to 1 - pok ms cream, MILK SHAKES 
ns chocolate serving consistenc 

Malted milk powder, it desired “ ; AND MALTEDS 


Put milk and syrup (and malted milk powder if desired) into the OSTERIZER con- 
tainer, cover and process at WHIP (PUREE) until thoroughly blended. Stop and add 
the ice cream, spooning it into the container in about 8 pieces. Cover and process at 
WHIP (PUREE) only 3 to 5 seconds. (Longer processing will liguefy the ice cream.) 


Yield: 1 drink 

2 T: unsweetened chocolate, pt a extract HOT 
cut in pieces cups hot mi 

Y emp sagar Jé ORA sal CHOCOLATE 


Put all ingredients into OSTERIZER container, cover and process at STIR until 
chocolate is dissolved. Serve hot, topped with a dash of cinnamon, whipped cream, 


or a marshmallow. Yield: about 2% cups 
1 cup cold milk 2 or 3 drops almond extract PEACH COOLER 
1 cup chilled peaches, fresh or 1 cup vanilla ice cream, in 
canned 6 pieces (serving consistency) 


Y, teaspoon salt 


Put all ingredients except ice cream into OSTERIZER container, cover and process at 
LIQUEFY until smooth. Stop and add the ice cream, cover and process at WHIP 
(PUREE) 3 to 5 seconds. Yield: 1% cups 


t = p juice i i i cra = —. unpeeled TOMATO JUICE 
in slice lemon with pee easpoon Worcestershire sauce 
2 sprigs parsley f Y mě salt | : COCKTAIL 
1 Y2-inch strip green pepper 1 cup crushed ice 
1 8-inch stalk celery, cut in 
1” pieces 


Put all ingredients except ice into OSTERIZER container, cover and process at 
FRAPPE (LIQUEFY) until all ingredients are liquefied. Remove cover and add ice, 


continue to process until ice is liquefied. Yield: about 34% cups 


1 egg 3 cups water SLIM-CAL 
2 tablespoons corn oil 1 teaspoon vanilla extract 
1% cups skim milk powder Artificial sweetener 


Put all ingredients into OSTERIZER container. Cover and process at STIR until 
well blended. Chill before serving. Divide into three servings for full day’s menu of 
approximately 950 calories. 


Yield: 1 quart 

2 cups pineapple juice 1 slice of lemon, 14” thick CARROT- 
2 medium carrots, cut in 1” pieces 1 cup crushed ice PINEAPPLE 
COCKTAIL 


Put juice, carrots and lemon into OSTERIZER container, cover and process at 
FRAPPÉ (LIQUEFY) until carrot is liquefied. Remove cover and add ice, continue 
processing until ice is liquefied. Yield: about 3 cups 
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“Breads 


FRENCH ORANGE ! eee urn Topping: 
a ON PUFFS Thin rai of yo or 1 lemon + ne = melted 
2 roky vů mix 1 teaspoon cinnamon 


Heat oven to 400°. Grease muffin tins well. Put egg, sugar, rind and milk into the 
OSTERIZER container, cover and process at MIX until rind is chopped fine. Remove 
cover and add biscuit mix, continue processing only until mixture is smooth. Use a 
rubber spatula to keep ingredients flowing to processing blades. Fill muffin tins % full. 
Bake 12 to 15 minutes, until lightly browned. Mix sugar and cinnamon. While muffins 
are hot, dip into melted butter, then into sugar mixture. Omit cinnamon when prepar- 


ing lemon puffs. Yield: 18 puffs 
CHEESE : ae Sted Sour : = milk a 
easpoons baking powder tablespoons soft butter 
MUFFINS 1 tablespoon sugar Ya pound sharp Cheddar cheese, 
" teaspoon salt cubed 
egg 


Heat oven to 350°. Grease muffin tins well. Sift flour, baking powder, sugar and salt 
into a mixing bowl. Put the egg, milk and butter into OSTERIZER container, cover 
and process at MIX until smooth. Push BLEND button, remove feeder cap and add 
the cheese. Process only until cheese is finely chopped. Pour into dry ingredients and 
mix only until flour is moistened. Fill prepared tins 24 full. Bake 30 to 35 minutes. 


Yield: 12 muffins 
A o ÓN 
POPOVERS 2 eggs 1 cup sifted flour 

1 cup milk Ya teaspoon salt 
Heat oven to 450°. Put all ingredients into the OSTERIZER container. Cover and 
process at BLEND until perfectly smooth. Fill well-greased muffin tins, custard cups 
or popover pans half full. Bake at 450° for ten minutes. Reduce heat to 350° and 
bake 35 minutes longer. (For higher popovers heat muffin tins before filling.) 


Yield: 8-10 popovers 
n 


BANANA i k mo. otr her ma : cup buttermilk 
easpoons baking powder eggs 
NUT BREAD 1 teaspoon cinnamon 1%2 cups banana pieces 
Ya teaspoon baking soda Ya cup soft shortening 
Y, teaspoon salt 24 cup sugar 
Va teaspoon cardamom 1 cup pecans 


Heat oven to 350°. Grease a 9” x 5” x 3” loaf pan. Sift flour, baking powder, salt, 
baking soda, cinnamon and cardamom into a mixing bowl. Put remaining ingredients 
except nuts into OSTERIZER container, cover and process at BLEND until smooth. 
Stop OSTERIZER Blender, add nuts, cover and process only until nuts are chopped. 
Pour into dry ingredients and mix only until flour is moistened. Pour into prepared 
pan and bake 1 hour to 1 hour and 15 minutes. Yield: 1 loaf 
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| Gakes FROSTINGS 


CAKE MIXES 
For 2 layer cake: 
Put half the liquid, half the eggs and half the package of cake mix into OSTERIZER 
container, cover and process at MIX only until batter is smooth, using a rubber spatula 
to help dry ingredients blend with the liquid. Do not overblend! Pour into prepared 
pan and repeat with remaining ingredients. Bake as directed on package. 


jů — bc sap - k: cup ne H HAZELNUT 
easpoons baking powder cup hazelnuts 
4 eggs CAKE 


Heat oven to 350°. Grease two 8” cake pans, line with wax paper and grease again. 
Sift flour and baking powder and set aside. Put eggs and sugar into OSTERIZER con- 
tainer, cover and process at MIX. When smooth, remove feeder cap and add hazel- 
nuts. Continue processing until nuts are finely grated. Add flour mixture all at once, 
processing only until flour is well mixed. Pour batter into prepared pans and bake 20 
minutes or until cake tester comes out clean. Invert pans and cool. Remove from pans, 
sift powdered sugar over top of layers. 


i = n ow : y cup soft — CHOCOLATE 
easpoon baking soda teaspoon vanilla extract 
Y, teaspoon salt 1 cup sugar MARASCHINO 
1 cup buttermilk 2 squares unsweetened chocolate, CAKE 
Syrup from 8-ounce bottle of melted 
maraschino cherries Cherries from 8-ounce bottle 
1 egg Y, cup walnuts 


Heat oven to 350°. Grease and flour a 9”x 13” pan. Sift flour, baking soda and salt to- 
gether into a mixing bowl. Put buttermilk, syrup, egg, butter, vanilla and sugar into 
OSTERIZER container, cover and process at BLEND until smooth. Remove feeder cap 
and add melted chocolate. Continue to process until well blended. Stop OSTERIZER 
Blender, add cherries and nuts, cover and process at CYCLE/CHOP only until 
cherries and nuts are coarsely chopped. Pour into flour and mix well. Bake 35 to 45 
minutes. Cool in pan, and frost with Bittersweet Chocolate Frosting. 


1% cups zwieback crumbs 2 eggs, separated CHEESE CAKE 
3 tablespoons melted butter Ya cup sugar 
2 tablespoons sugar 1 e a a an juice 
i in rind of 1 lemon 
Topping: Y, teaspoon vanilla extract 
1 cup sour cream 1 pound cream cheese, cut into 
1 tablespoon sugar pieces 


Ys teaspoon vanilla extract 

Heat oven to 300°. Blender-crumb zwieback, pour into measuring cup. When 1% 
cups are obtained, pour into mixing bowl. Mix melted butter and sugar with crumbs, 
press into bottom of 9” spring form. Bake for 5 minutes. Cool. Put egg yolks, sugar, 
lemon juice, rind, vanilla extract and half of the cheese into the OSTERIZER contain- 
er, cover and process at BLEND until smooth. Remove feeder cap and add remaining 
cheese gradually, continuing to process until mixture is very smooth. Beat egg whites 
with rotary beater until stiff. Fold blended mixture into the egg whites. Pour into 
crumb crust and bake 45 minutes. Put sour cream, sugar and vanilla into OSTERIZER 
container, cover and process at STIR until smooth. Spread evenly over top of the cake 
and return to the oven for 10 minutes. Cool cake, remove rim of spring form before 
serving. 
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2 -Cakes FROSTINGS 
A W- 


ORANGE GLAZE Y, medium apple, peeled and cored 1 cup sugar 
12 canned apricot halves Yq cup orange juice concentrate 


Put all ingredients into the OSTERIZER container; cover and blend at PUREE until 
smooth. Pour into saucepan and cook until thickened, stirring constantly. Cool. 


FRENCH BUTTER 1 cup semi-sweet chocolate bits Ya cup soft butter 
CREAM Ya cup hot water or coffee 1 tablespoon vanilla extract or 

Ya cup confectioners’ sugar 2 tablespoons rum 
FROSTING 4 egg yolks 


Put chocolate chips and hot water or coffee into OSTERIZER container, cover and 
process at BLEND until chocolate is dissolved. Remove cover and add sugar, egg 
yolks one at a time, butter and extract or rum. Continue to process until smooth. Chill 


until of spreading consistency if necessary. Yield: about 2 cups 


tn 


VANILLA GLAZE 2/2 tablespoons light cream 1% cups sifted confectioners’ sugar 
Va teaspoon vanilla extract Pinch of salt 
1 tablespoon soft butter 


Put all ingredients into OSTERIZER container, cover and process at BLEND until 
smooth and well blended. Yield: about 1 cup 


n 


GOLDEN ¿ cups po i confectioners sugar d teaspoon vanilla entrant 

4 Cup so er easpoon orange or lemon extract 
FROSTING 2 egg yolks (or 1 whole egg) 
Put 2 cups of sugar into a mixing bowl. Put remaining sugar and the rest of the ingre- 
dients into the OSTERIZER container. Cover and process at MIX until smooth. Com- 


bine with sugar in bowl and mix well by hand. Yield: about 2 cups 


BITTERSWEET 2 T chocolate, e cup ood ow 

LA i cup confectioners’ s 
CHOCOLATE 2 tablespoons battor 1 teaspoon vanilla extract 
FROSTING 


Put all ingredients into the OSTERIZER container. Cover and process at BLEND 
until completely smooth. If frosting is too thick, add a small amount of cream. 


Yield: about 1 cup 


CARAMEL A cup ay hot evaporated milk A, eS y n 
cups brown sugar 0 4 cups confectioners’ 
FROSTING Ya cup soft butter sugar, sifted 


Put all ingredients except confectioners’ sugar into OSTERIZER container, cover and 
process at LIQUEFY until smooth. Pour into mixing bowl and add 3 cups of the con- 
fectioners’ sugar. Mix well with rotary beater or wooden spoon. Add more sugar grad- 
ually until frosting is of spreading consistency. Yield: about 3 cups 
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Cookies 


de br % teaspoon aR ii HAZELNUT 

cup sifted flour teaspoon vanilla extract 

2 tablespoons sugar Confectioners’ sugar BALLS 
Ya cup soft butter 


Heat oven to 375°. Blender-grind hazelnuts very fine. Empty into mixing bowl. Add 
all remaining ingredients except confectioners’ sugar to nuts and mix thoroughly. Re- 
frigerate dough at least one-half hour. Form dough into 1” balls, place 1 inch apart 
on ungreased cookie sheets and bake 15 to 20 minutes, until set but not brown. Cool 
partially on cooling rack and roll in confectioners’ sugar while warm. Re-roll in sugar 


just before serving. Yield: about 2 dozen cookies 
Z oa sifted ae i cup soft butter or margarine SPRITZ 
4 teaspoon sa cup sugar 
1 whole egg or 3 egg yolks 1 teaspoon vanilla extract COOKIES 


Heat oven to 400°. Sift four and salt into mixing bowl. Put remaining ingredients into 
OSTERIZER container, cover and process at BLEND until smooth. Add to flour and 
mix until smooth. Refrigerate about 30 minutes. Using a cookie press, form into desired 
shapes on ungreased cookie sheets and bake 8 to 10 minutes. 


Yield: about 4 dozen 


> cups —_ K cup soft butter BITTERSWEET 
cup flour cup sugar 
1 teaspoon baking powder 1 teaspoon vanilla extract BROWNIES 
Y, teaspoon salt 2 squares unsweetened 
2 eggs chocolate, melted 


Heat oven to 350°. Grease a 9” square pan. Blender-chop pecans, empty onto waxed 
paper. Sift flour, baking powder and salt onto waxed paper and set aside. Put eggs, 
butter, sugar and vanilla into OSTERIZER container, cover and process at BLEND 
until smooth. Remove feeder cap and add melted chocolate, continuing to BLEND 
until smooth. Add flour mixture gradually through feeder cap opening. Stop OSTER- 
IZER and add nuts, mixing into batter with a rubber spatula. Spread into prepared pan 
and bake 20-30 minutes. Cool and frost with Bittersweet Chocolate Frosting. Cut into 


bars or squares. Yield: about 24 squares 

O S S S E toa 
2 cups sifted flour 1 cup brown sugar TOFFEE 

1 egg yolk 1 cup semi-sweet chocolate chips BARS 

1 teaspoon vanilla extract 1 cup pecans or walnuts 

1 cup soft butter 


Heat oven to 350°. Grease a 9” x 13” pan. Sift flour into mixing bowl. Put egg yolk, 
vanilla, butter and brown sugar into OSTERIZER container, cover and process at 
BLEND until smooth. Use rubber spatula if necessary. Add to flour and mix well. 
Spread in prepared pan and bake 20 to 25 minutes. Remove from oven and sprinkle 
chocolate chips over the top, return to oven for a few minutes to melt chocolate. Re- 
move and spread chocolate evenly over the cookies. Blender-chop nuts and sprinkle 
over chocolate. Cut into bars or squares. Yield: about 36 bars 


[13] 


“Desserts 


SAUCES 
GELATIN 1 3-ounce package flavored gelatin 4 cups crushed ice 
FRAPPE Ya cup hot liquid (fruit juice, milk, 


water or cream) 


Put gelatin into OSTERIZER container, add hot liquid, cover and process at STIR 
until dissolved. Stop OSTERIZER, add ice, cover and process at FRAPPE (LIQUEFY) 
working the contents vigorously with a rubber spatula to aid in processing. When 


contents are a smooth, snowy consistency, serve in tall glasses with straws or in sherbet 


glasses as dessert. Yield: about 1 quart 


m 


ICES Ya of 6-ounce can frozen juice 2 cups crushed ice 
concentrate, partially thawed 


Put ingredients into OSTERIZER container, cover and process at FRAPPE 
(LIQUEFY). Use rubber spatula to help guide ice to processing blades. When 


contents are a snowy consistency, serve at once. Yield: about 2 cups 


n 


FROZEN 1% Juice of two limes : Few sa green food coloring 
cups orange juice cups heavy cream 

LIME CREME 1 n le Lo P p 

Put juices and half the marshmallows into OSTERIZER container, cover and process 
at LIQUEFY until smooth. Stop OSTERIZER Blender and add half of the remaining 
marshmallows, cover and process at LIQUEFY until smooth. Stop OSTERIZER 
Blender and add remaining marshmallows, cover and process until smooth and well 
blended. Add food coloring. Pour into a bowl and chill until almost firm. Whip cream 
and fold into chilled mixture. Turn into a 6-cup mold and freeze 3 to 4 hours or over- 
night. Remove from freezer and let stand at room temperature until creme will slip 
from mold easily, 15 to 20 minutes. Garnish with thin slices of lime. 


Yield: 6 to 8 servings 


n 


STRAWBERRY 1 gh om my ze, r E cup -= 
strawberries, defrosted an olks 
BAVARIAN drained Red food coloring 
Ya cup cold milk 1 cup heavy cream 
2 envelopes unflavored gelatine 1 cup crushed ice, drained 


Ya cup juice drained from defrosted 
berries, heated to boiling 


Pour cold milk into OSTERIZER container, add gelatine and hot juice. Cover and 
process at STIR for about 1 minute. When gelatine is dissolved, push LIQUEFY button 
and remove cover; add sugar, strawberries, egg yolks and food coloring if desired and 
continue processing until strawberries are liquefied. Add the cream and crushed ice 
and continue processing at FRAPPE (LIQUEFY) until ice is liquefied. Pour at once 


into serving dishes. Let set 5 to 10 minutes before serving. Yield 6 to 8 servings 
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“Desserts sauces 


© 


1 cup semi-sweet chocolate chips 3 tablespoons brandy POTS DE CREME 
te“ (Poh-deh-Krem) 


Put all ingredients into OSTERIZER container, cover and process at BLEND until 
smooth. Pour into 6 traditional cups or small sherbets, filling % full. Cover and chill 


at least 3 hours or until of pudding-like consistency. Yield: 6 servings 

A, cup pes chocolate > s in -= - egg reguired in BLACE BEAUTY 
cup cream or evaporated m e mix 

1 cup hot water 2 cups chocolate cake mix PUDDING 
1 cup miniature marshmallows Ya cup walnuts 


Heat oven to 350°. Grease an 8” square cake pan. Put chocolate chips, cream and 
boiling water into OSTERIZER container, cover and process at BLEND until smooth. 
Pour into prepared pan. Sprinkle with marshmallows. Put remaining ingredients, 
except nuts, into OSTERIZER container, cover and process at MIX only until smooth. 
Stop OSTERIZER Blender, add nuts, cover and process only until nuts are chopped. 
Pour batter over sauce and marshmallows. Bake about 40 minutes. Serve warm, invert- 
ing cake on individual plates and spooning pudding mixture on top. 


Yield: 6 to 8 servings 


1% cups sugar 8 eggs PINEAPPLE 
1 small can crushed pineapple, 2 13-ounce cans evaporated milk FLAN 
well drained 2 teaspoons vanilla extract 


Heat oven to 350°. Put one cup sugar into an 8” square pan in which the custard is to 
be baked and heat, stirring constantly, until the sugar melts and turns a light amber. 
Add crushed pineapple at bottom of pan before sugar is completely cooled. Tip the 
pan around until it is entirely coated with the caramel-pineapple mixture; cool while 
making the custard. 

Put half the eggs, milk, remaining sugar and vanilla into the OSTERIZER con- 
tainer, cover and process at STIR until well mixed. Pour into pineapple-coated pan and 
repeat with remaining ingredients. Cover pan and place in a larger pan containing 
hot water. Bake about 1 hour, or until a silver knife comes out clean. 


Yield: 10 servings 


2 egg yolks V teaspoon salt LEMON SAUCE 
1 cup water 1 lemon, peeled and seeded 

% dm Rind of 12 lemon 
2 tablespoons cornstarch 


Put all ingredients into OSTERIZER container, cover and process at BLEND until 
smooth. Pour into saucepan and cook over low heat, stirring constantly, until thick. 


Yield: 1% cups 
VARIATION: 


Substitute lime for lemon in above recipe. 
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$ ‘Desserts sauces 
laa 75 


K 


SHERRY V cup soft butter 22 + confectioners' sugar 

HARD SAUCE 1 egg yolk 2 taiisapoons shorty 

Put all ingredients into the OSTERIZER container, cover and process at BLEND until 

smòoth. Yield: 1% cups 
2 squares unsweetened chocolate, Ya cup hot milk 

CHOCOLATE cut into pieces V teaspoon vanilla extract 

SAUCE Ya Cup sugar Dash of salt 


Ya cup light corn syrup 
Put all ingredients into MINI-BLEND container. Process at BLEND until chocolate 
is liquefied and sauce is thick and creamy. Yield: % cup 


Nore: Recipe may be doubled and prepared in large OSTERIZER container. 


CARAMEL % cup brown sugar W teaspoon salt 

SAUCE 2 tablespoons soft butter Y, cup hot evaporated milk 

Put all ingredients into OSTERIZER container, cover and process at MIX until sugar is 

dissolved. Yield: 1% cups 

RAISIN : en nee ieee cream 3 cups pe] sugar 
espoons rum cup golden raisins 

RUM SAUCE Y cup soft butter 


Put cream, rum and butter into OSTERIZER container, cover and process at BLEND 
until smooth. Stop and add % cup of sugar, cover and process until sugar is liquefied. 
Add remaining sugar, Y cup at a time. When all sugar is added, stop and add raisins, 
cover and process at LIQUEFY a few seconds to chop raisins coarsely. Use rubber 


spatula to help in processing. Yield: 2 cups 
ANGEL SAUCE 2 egg = Y cup milk 
Ya cup frozen pineapple juice, V cup sugar 
undiluted Ya cup soft butter 


Put all ingredients into OSTERIZER container, cover and process at MIX until smooth. 
Pour into saucepan and cook over low heat until mixture coats a spoon. Cool and serve 


over slices of angel cake or fruit compote. Yield: 14% cups 
CHERRY SAUCE 2% cups canned pitted red sour Y, teaspoon salt 
cherries, not drained 4 teaspoons cold water 
2 whole cloves 4 teaspoons corn syrup 
2-inch piece stick cinnamon 4 teaspoons butter 
Ya cup sugar 2 teaspoons lemon juice 
4 teaspoons cornstarch Ya teaspoon red food coloring 


Cook cherries, cloves and cinnamon 5 minutes in a covered saucepan. Remove from 
heat and remove cloves and cinnamon. Pour cooked cherries into OSTERIZER, add 
sugar, cornstarch, salt, water and corn syrup. Cover and process at LIQUEFY until 
cherries are liquefied. Pour into saucepan and bring to a rapid boil. Cook 3 minutes, 
stirring constantiy. Remove from heat and add remaining ingredients. Serve on ice 
cream, custards, puddings, dumplings, etc. Yield: about 3 cups 
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- Cook in saucepan until clear. 


“Entrees 


: medium m. t Po ; oe Tabasco sauce SHRIMP 
green onions, cut in 2” pieces ay leaves 
3 or 4 cloves garlic 1 teaspoon salt ETOUFFE 
1 stalk celery, cut in 2” pieces Y, teaspoon crushed thyme 

1 cup water Ya teaspoon pepper 
Y, cup butter 1/2 pounds cleaned raw shrimp 

2 tablespoons flour (3 pounds in shell) 

1 10/2-ounce can tomato puree 2 hard-cooked eggs, quartered 

1 tablespoon Worcestershire 

sauce 


Defrost shrimp, if frozen. Put onions, garlic, celery and water into OSTERIZER con- 


= tainer, cover and blender-chop. Drain through strainer, reserving water. Sauté vege- 


tables in butter until tender. Put reserved water, flour, tomato puree, sauces and sea- 
sonings into OSTERIZER container, cover and process at MIX until smooth. Add to 
vegetables and simmer uncovered, stirring occasionally, for about 25 minutes. Add 
shrimp and continue cooking 15 minutes. Serve with parsleyed rice and garnish with 
hard-cooked eggs. Yield: 4 to 6 servings 


pall Ye tonspoon sal EGG 
green pepper, cut in pieces 4 teaspoon pepper 
1 medium onion, cut in pieces 1 5-ounce on water chestnuts, FOO YONG 
i 2 bean sprouts, drained drained 
> unce cans shrimp, drained Vegetable oil for frying 
eggs 


Melt butter in skillet. Blender-chop pepper and onion. Add to skillet and sauté until 
onion is glassy. Empty into mixing bowl, add bean sprouts. Put 1 can shrimp into 
OSTERIZER container, cover and process at STIR until chopped. Add to vegetables 
and repeat. Put remaining ingredients except chestnuts into OSTERIZER container, 
cover and process at WHIP (PUREE) until frothy. Stop OSTERIZER Blender and 
add chestnuts, cover and process at CYCLE/GRATE until chestnuts are chopped. 
Pour over vegetables and mix well. Pour oil to a depth of about 14” in skillet and heat 
to 375°. Use Y cup of mixture for each cake and fry until golden brown on both 
sides. Keep warm in oven. When all cakes are fried, return to skillet, add soy sauce and 
heat through. 


Soy Sauce 


2% cups water 2 tablespoons cornstarch 
Ya cup soy sauce 


Put ingredients into OSTERIZER container, cover and process at STIR until smooth. 
Yield: 6 servings 
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Entrees 


MEAT LOAF 2 slices bread 2 stalks celery, cut in 1” pieces 
1% pounds ground beef 6 sprigs parsley 

Y, pound ground pork 1 teaspoon Worcestershire sauce 
2 eggs 2 teaspoons salt 


egg 
1 cup canned, drained tomatoes Y, teaspoon pepper 
1 small onion, cut in quarters 


Heat oven to 350°. Blender-crumb bread. Add to the meat in a bowl. Put remaining 
ingredients into OSTERIZER container, cover and blender-chop vegetables. Pour 


over the meat and crumbs. Mix thoroughly. Pack into a loaf pan and bake for 50 


minutes. Yield: 8 servings 


GREEN ; medium po quartered = cup water x 
cups carrot pieces easpoon sa 
AND GOLD 1 green pepper, cut into pieces Y, teaspoon pepper 
RICE RING 1 4-ounce can pimientos Ya pound butter 
1 10V-ounce can beef consommé 2 cups quick-cooking rice 


Butter a 11%-quart ring mold. Put all ingredients except butter and rice into OSTER- 
IZER container. Cover and blender-chop vegetables. Empty into saucepan, add but- 
ter, bring to a boil and add rice. Cover saucepan, remove from heat and let stand 
5 minutes. Pack firmly into prepared mold, then unmold and serve immediately. 


FILLING FOR Y pees pubs A tabiaspoon chili sanse 
espoons butter easpoon c er 
GREEN AND 1 cup a white sauce 5 ne ae hu thas cut in eighths 


GOLD RICE RING  “% cup Cheddar cheese cubes 


Clean mushrooms and sauté in 2 tablespoons butter. Remove mushrooms to a mixing 
bowl. Prepare 1 cup medium white sauce. Pour into OSTERIZER container, add 
cheese, chili sauce and curry powder. Cover and process at BLEND until smooth. Add 


cut-up eggs to the mushrooms and pour sauce over, mix lightly. Pour into the center 


of the rice ring. Yield: 6 servings 


BAKED 1 po ppt ry (about = pa -= oo > 

cups whole chips slice lemon, se and pee 
CHICKEN 2 cups diced cold chicken Y, small onion, cut in half A 
SALAD 1% cups celery pieces Ya cup almonds 


V2 cup mayonnaise 
Heat oven to 375°. Grease a 2-quart casserole. Blender-crumb potato chips. Set aside. 
Put chicken and celery into greased casserole. Put mayonnaise, cheese, lemon and 
onion into OSTERIZER container, cover and process at BLEND until smooth. Re- 
move feeder cap and add almonds, processing only until chopped. Pour over chicken 
and celery and mix. Sprinkle potato chip crumbs over top and bake for 30 minutes. 


Yield: 4 to 6 servings 


BAKED : eggs, + p ká cup — <a cheese 
small onion, cut in cup parsley sprigs 
RICE FLUFF Y, cup butter, melted 2 cups cooked rice 


Heat oven to 350°. Grease a 2-quart casserole. Put egg yolks, onion, butter and cheese 
into OSTERIZER container, cover and process at BLEND until smooth. Add parsley 
and process only long enough to chop. Pour over the cooked rice and mix thoroughly. 
Beat egg whites with rotary beater until stiff, and fold into the rice mixture. Bake in 
prepared casserole for 25 minutes. Serve as is or with creamed sea food. 


Yield: 8 servings 
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“Pancakes 


and WAFFLES 


recipe on box for ingredients PANCAKE MIXES 


Put all ingredients into OSTERIZER container, cover and process at MIX until pan- 
cake mix is moistened. Pour out of container onto hot greased griddle about Y4 cup at 
a time, and bake until brown. 


- cup sour milk or buttermilk ¿ pone ri soda SOUR MILK 
ea 

1 tablespoon sugar 1 en: melted shortening or PANCAKES 

1 cup sifted flour salad oil 


Put all ingredients into OSTERIZER container, cover and process at MIX until well 
blended. Bake on a lightly greased griddle until nicely browned. Turn only once. 


Yield: 8 to 10 pancakes 


Ya cup sifted flour 2 eggs CRUMB 
Y, teaspoon salt 1 tabl elted butt 

1 ah baking powder 7 Sines nilio Dioni 5 GRIDDLE 

1% cups milk CAKES 


Sift flour, salt and baking powder into a bowl. Put the milk, eggs and butter into 
OSTERIZER container, cover and process at MIX. Break the bread into pieces and 
add through the feeder cap opening while blending. When the mixture is smooth, add 
to the flour mixture. Stir until well mixed. Bake on a lightly greased griddle until 


brown. Turn only once. Yield: 8 to 10 pancakes 


oy lad oil a a km wd psano 
cup salad o easpoons baking powder 
1% cups milk Y, teaspoon salt WAFFLE 
RECIPE 
Put all ingredients into OSTERIZER container, cover and process at MIX only until 
flour is moistened. Pour the batter into preheated waffle iron. Yield: 6 waffles 
1 teaspoon babi a- bb | corn, drained a 
on baking powder cups whole kernel corn, draine 
% teaspoon salt Ya cup liquid from corn FRITTERS 
Ya teaspoon paprika Fat for frying 


Heat fat to 365° in deep fat fryer. Sift dry ingredients together. Put the egg yolks, 
1 cup of the corn and the corn liquid into OSTERIZER container, cover and process 
at LIQUEFY until well blended. Add half the dry ingredients and continue to process. 
Use a rubber spatula to push the ingredients down from the sides of the container. 
Add the remaining dry ingredients and process until well blended. Add remaining 
corn just before turning off. Beat egg whites with a rotary beater until stiff. Gradually 
fold in the processed mixture. Drop from tablespoon into hot fat and fry until golden 
brown. Drain on absorbent paper. Serve hot with maple syrup. 


Yield: 12 to 18 fritters 
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A657 
Ç De LD . and WAFFLES 


GERMAN a eggs Y cup sifted flour 
espoon sugar cup mi 
PANCAKES Y on salt 2 tablespoons soft butter 


Heat oven to 400°. Butter well two 9” cake pans. Put eggs into OSTERIZER contain- 
er, cover and process at STIR until light yellow in color. Push MIX button, remove 
cover and add remaining ingredients; process until smooth. Pour into prepared pans 
and bake for 20 minutes, then reduce heat to 350° and bake 10 minutes. Slide onto 
hot plates. Serve with lemon slices, powdered sugar and butter. Syrup, jelly, honey or 


flavored butters may also be served. Yield: two 9” pancakes 
FRENCH 1 cup sifted flour Y, teaspoon salt 
PANCAKES Ji an a 1 tablespoon melted butter 


Put ingredients into OSTERIZER container, cover and process at MIX until smooth. 
Heat a small fry pan, brush with butter and pour in enough batter to cover the bottom. 
Tip and roll the pan if necessary in order to spread the batter thin and evenly. Brown 
on one side. When top is set, turn pancake. Sprinkle with confectioners’ sugar and roll 


jelly-roll fashion. Keep in warm oven before serving. Yield: eight 7” pancakes 
Orange Butter Sauce 4 egg yolks 2 tablespoons brandy 
for French Pancakes: 2 tablespoons orange marmalade Ya pound melted butter 


Put all ingredients except butter into OSTERIZER container, cover and process at 
MIX until blended. Remove feeder cap and add melted butter in slow steady stream 
until mixture is creamy and slightly thick. Spread on cooked pancake and roll. Pour 


heated cognac over pancakes. Ignite and blaze. Yield: 1 cup 
POTATO et 2 po rl Sour s 

small onion 4 teaspoon baking powder 
PANCAKES 1 teaspoon salt 3 cups cubed raw potatoes 


Put eggs, onion, salt, flour, baking powder and Ya cup of potato cubes into OSTER- 
IZER container, cover and process at CYCLE/GRATE until potatoes have gone 
through the blades. Stop OSTERIZER and add remaining potatoes, cover and process 
at CYCLE/GRIND only until all potato cubes have passed through processing blades. 
Use a rubber spatula to help guide potatoes to processing blades. Do not overblend! 
Pour onto a hot well-greased griddle. Fry until golden brown. Drain on absorbent 


paper. Yield: 12 pancakes 
CHEESE ¿ eggs i : ee m nel butter 
easpoon sa espoons light cream 
BLINTZES 1 cup water Va teaspoon salt 
1 cup sifted flour Butter for frying 


1% cups cottage cheese 


Put 1 egg, Y teaspoon salt, water and flour into OSTERIZER container, cover and 
process at MIX until smooth. Pour 2 tablespoons of batter onto hot griddle and fry on 
one side only until lightly browned, using low heat. Remove each pancake onto a clean 
cloth, cooked side up. Cool. Stir 1 cup of the cottage cheese and the remaining egg 
and butter together. Spread a little on each pancake, fold over from both sides, then 
roll loosely. Sauté in hot butter. Put the cream, remaining cottage cheese and salt into 
a MINI-BLEND container. Process at BLEND until smooth. Spoon onto hot blintzes 


and serve immediately. Yield: 4 servings 
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“Pies 


1 cup pts vý cookie or k, pr ge sugar CRUMB 
zwi crumbs easpoon cinnamon 
Ya cup melted butter já CRUST 


Blender-crumb crackers. Empty into a measuring cup. Repeat the process until 1 cup 
of crumbs is obtained. Empty into a bowl. Add sugar, cinnamon and melted butter. 
Mix thoroughly. Pat into the bottom and onto the sides of a 9” pie pan. Chill before 


filling, or bake 10 minutes at 350°. Cool before filling. Yield: 9” shell 
4 eggs 1 teaspoon vanilla extract CUSTARD 

24 cup sugar 2 cups milk, scalded PIE 
Ya teaspoon salt 1 8-inch pie shell, unbaked 

Ya teaspoon nutmeg 


Heat oven to 350°. Put the eggs, sugar, salt, nutmeg and vanilla into OSTERIZER 
container, cover and process at WHIP ( MIX) until sugar is dissolved and eggs lemon- 
colored. Remove feeder cap and add milk, continue to process until well blended. Pour 
into an unbaked pie shell. Bake for about 30 minutes, until a silver knife inserted in 


the custard comes out clean. Yield: 8” pie 
+ cups milk : ss vanilla stě COCONUT 
cup sugar cup flaked cocon 
Ya cup sifted flour 19-inch baked pastry shell or CREAM PIE 
Y, teaspoon salt crumb crust 
3 egg yolks Whipped cream and toasted 
2 tablespoons soft butter coconut 


Scald 1% cups milk. Put remaining 1% cup of milk, sugar, flour and salt into OSTER- 
IZER container, cover and process at WHIP (MIX) until smooth. Remove cover and 
add the scalded milk gradually. Replace cover and process a few seconds. Pour into a 
saucepan and bring to a rapid boil, stirring constantly. Remove from heat. Put egg 
yolks into OSTERIZER container, cover and blend at STIR a few seconds. Push MIX 
button, remove cover and gradually add cooked mixture, blending until smooth. Re- 
turn to saucepan and cook over low heat 3 minutes, stirring constantly. Remove from 
heat and stir in butter, vanilla extract and coconut. Pour into baked pastry crust or 
crumb crust. Chill until firm. Top with whipped cream and toasted coconut, if desired. 


Yield: 9” pie 


Y, cup milk Y, teaspoon salt PUMPKIN 
Y, cup light cream Y, teaspoon ginger PIE 
2 eggs Y, teaspoon ground cloves 
1% cups canned pumpkin Y, teaspoon ground allspice 
24 cup brown sugar 1 teaspoon vanilla extract 
1 teaspoon cinnamon 1 -inch unbaked pastry shell 


Heat oven to 425°. Put all ingredients into the OSTERIZER container, cover and 
process at BLEND until thoroughly blended. Pour into pie shell and bake at 425° 
for 20 minutes, then reduce heat to 275° and bake 35 to 45 minutes longer, or until 
a silver knife inserted near center of pie comes out clean. Cool at room temperature 


| before serving. Yield: 9” pie 
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CHOCOLATE cup undiluted uporelnů ro 1 a package cream cheese, 

i- 
CHEESE aa O- TT RR Gua out 
PIE V cup sugar Whipped cream 


Pour Y cup of the milk in an ice cube tray, place in freezer until ice crystals form 
around edges. Heat remaining Y cup of milk. Put chocolate chips and hot milk into 
OSTERIZER container, cover and process at MIX until smooth. Add egg yolks, one at 
a time, processing a few seconds after each addition. Add sugar, process until blended, 
then add cream cheese pieces, one at a time, processing a few seconds after each addi- 
tion. After the last piece of cheese has been added pour in the chilled milk and process 
until smooth and creamy. Pour into pie shell, cover and refrigerate until firm. Garnish 


with whipped cream and a few chocolate chips. Yield: 9” pie 
COTTAGE Agen lemon juice 4 om sugar as dat 

-s egg yo cups creamed cottage cheese 
CHEESE 1 envelope unflavored gelatine Graham cracker crumb crust 
PIE Ya cup hot milk 


Put lemon juice, egg yolks and gelatine into OSTERIZER container. Cover and process 
at STIR a few seconds, remove feeder cap, and gradually pour in hot milk and sugar. 
Replace feeder cap and continue processing until gelatine is dissolved, about 1 minute. 
Push BLEND button, remove cover and gradually add cottage cheese, processing until 


smooth and well blended. Pour into prepared crust. Chill until set. Yield: 9” pie 
CHOCOLATE A envelopo mind gelatine Y lessposa oan di 

cup cold water easpoon vanilla extract 
CHIFFON ? tablespoons boiling water Ya cup sugar 
PIE 4 eggs, separated 1 9-inch graham cracker crust 


1 cup chocolate sauce 


Soften gelatine in cold water in OSTERIZER container. Add hot water and process at 
STIR until dissolved. Push BLEND button, remove cover, add the egg yolks, choco- 
late sauce, salt and flavoring, and continue processing until thoroughly blended. Chill 
in refrigerator. Beat egg whites with rotary beater until foamy. Gradually add the 
sugar and beat until stiff. Fold the chilled chocolate mixture into the egg whites. Pour 


into the prepared pie shell. Chill until set. Yield: 9” pie 
QUICK Y cup boiling water 2 tablespoons lemon juice 
STRAWBERR Y 1 or a flavored 2 pa nonfat dry milk 
PIE 1 cup slightly thawed frozen Y cup crushed ice 

strawberries Prepared pie shell 


Put boiling water and gelatin into OSTERIZER container. Cover and process at STIR 
until gelatin is dissolved. Push BLEND, remove cover and gradually add remaining 
ingredients. Pour into pie or tart shells. Top with tinted whipped cream and garnish 
with whole strawberries or cranberries. Yield: 9” pie or 6 tarts 
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| Salads DRESSINGS 


COLE SLAW 


Blender-chop cabbage as directed on page 5 of “How To” section. Season and mix 
with mayonnaise or any desired dressing. 


1 cup pecans or walnuts 1 cup boiling water å 

1 cup maraschino cherries, drained 1 cup creamed cottage cheese LIME-CHEESE 
1 cup pineapple chunks, drained Few drops green food coloring SALAD 
1 3-ounce package lime gelatin 1 cup crushed ice 


1 envelope unflavored gelatine 


Blender-chop nuts, cherries and pineapple. Mix in large bowl. Put gelatins and boiling 
water into OSTERIZER container, cover and process at STIR until dissolved. Push 
BLEND button, remove cover and add cottage cheese. Cover and process until smooth 
and an even color. Add food coloring if desired. Add 1 cup crushed ice and blend 
at FRAPPE (LIQUEFY) until mixture begins to thicken. Set in refrigerator 5 to 10 
minutes. Pour over fruit and nuts, stir to blend. Let set a few minutes. Stir again to 
distribute fruit and nuts. Pour into a 2-quart mold. Refrigerate at least 1 hour before 


serving. Yield: one 2-quart mold 
Ya cup cold water 1 orange, seeded and peeled CRANBERRY 
1 envelope unflavored gelatine (white membrane removed) MOLD 
1 3-ounce package cherry gelatin Rind of one > q 
1 cup boiling water 1 1-pound can whole cranberry 
sauce 


Put cold water into OSTERIZER container. Add gelatines and boiling water. Cover 
and process at STIR until dissolved. Push LIQUEFY button, remove feeder cap and 
add orange and rind. Continue processing until rind is finely chopped. Remove cover 
and add cranberry sauce, processing only until blended. Pour into 1-quart mold. Chill 


until firm. Unmold onto bed of greens. Yield: one 1-quart mold (6 servings) 


4 3-ounce on lemon gelatin 2 o packages cream cheese, SALAD 
cup very hot water cube 

% m juice from pineapple 1 cup carrot pieces OF GOLD 
2 tablespoons vinegar 24 cup crushed pineapple, drained 

24 cup evaporated milk 


Oil a 2-quart ring mold. Put gelatin and hot water into OSTERIZER container, cover 
and process at STIR until dissolved. Remove feeder cap and add juice, vinegar and 
milk. Push BLEND button and add cream cheese, one piece at a time. When cheese 
is blended, stop OSTERIZER. Remove cover and add carrot pieces and pineapple, all 
at one time. Replace cover and process at BLEND only until carrots are grated. Pour 


into prepared mold. Chill until set. Yield: one 2-quart mold (6 to 8 servings) 
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S Salads DRESSINGS 


MAYONNAISE 1 egg 1 tablespoon vinegar and 
34 teaspoon salt 1 tablespoon lemon juice; or 
Y, teaspoon dry mustard 2 tablespoons vinegar 
Y, teaspoon paprika 1 cup salad oil 


Put the egg, seasonings, vinegar, lemon juice and 1⁄4 cup of oil into OSTERIZER con- 
tainer, cover and process at WHIP (MIX). Immediately remove feeder cap and 
pour in the remaining oil in a steady stream. Use rubber spatula if necessary to keep 


ingredients flowing to processing blades. Yield: about 1% cups 
THOUSAND 1 cup mayonnaise 1 slice onion, 4“ thick 
ISLAND V4 cup chili sauce 1 dill pickle, cut in pieces 

1 po op Worcestershire sauce 2 hard-cooked eggs, quartered 
DRESSING 8 stuffed olives 


Put mayonnaise, chili sauce and Worcestershire sauce into OSTERIZER container, 
cover and process at WHIP (MIX) until well blended. Stop OSTERIZER Blender 
and add remaining ingredients, cover and process at CYCLE/CHOP only until eggs 


are coarsely chopped. Yield: about 14% cups 
FRESH Ya cup salad oil 1 teaspoon salt 
FRUIT Ya cup fruit juice 2/2 tablespoons corn syrup 
DRESSING 
Put all ingredients into OSTERIZER container, cover and process at WHIP (MIX) 
until well mixed. Yield: % cup 
BASIC 3 cups salad oil r ram mes pepper 
cup vinegar easpoon papr 

FRENCH Y, teaspoon sugar Y, teaspoon dry mustard 
DRESSING 1% teaspoons salt 
Put all ingredients into OSTERIZER container, cover and process at WHIP (MIX) 
until well blended. Chill. Yield: about 2 cups 
BLUE CHEESE R. cup — milk, undiluted úl Dash of ee. r 

cup salad 0 cup crumbled blue or Roguefort 
OR ROQUEFORT V cup vinegar cheese 
DRESSING Y, teaspoon salt 


Put all ingredients except cheese into OSTERIZER container, cover and process at 
MIX until smooth. Stop OSTERIZER, add cheese, cover and process at STIR only 
to mix cheese throughout. (If a smooth dressing is desired, put all ingredients into 
OSTERIZER container, cover and process at MIX until smooth.) Yield: 2 cups 
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Sandwich Spreads 


1 7-ounce can tuna, drained Y, small onion TUNA DELIGHT 
Ya cup mayonnaise 2 sprigs parsley 
Ys teaspoon prepared mustard 1 3-inch dill pickle, cut in pieces 


Flake tuna into a medium bowl. Put remaining ingredients into OSTERIZER container, 
cover and process at WHIP (MIX) until smooth. Pour over tuna and mix well. 


Yield: about 142 cups 


1% cups salted peanuts PEANUT BUTTER 


Put peanuts into OSTERIZER container, cover and process at BLEND to the desired 
consistency. Use rubber spatula to keep ingredients flowing into processing blades. 


Yield: % cup 


2 tablespoons salad oil 1% cups salted nuts NUT BUTTERS 


For filbert, pecan, English or black walnut, or almond butters, put vegetable oil into 
OSTERIZER container. Add nuts and process at BLEND until a crunchy or smooth 
consistency is reached. Use rubber spatula to keep ingredients flowing into processing 


blades. If unsalted nuts are used, add salt for flavoring. Yield: 34 cup 
Ya cup mayonnaise 1 slice onion HAM SPREAD 
1 pickle, cut in 1” pieces 1 cup cooked ham, cubed 


Put all ingredients into OSTERIZER container, cover and process at BLEND until 
smooth. Use a rubber spatula to help ingredients flow to blades. 


Yield: 3 to 4 sandwiches 


de - cooked y y cup green pepper pieces BAKED DENVER 
medium onion, er e n sa 
6 eggs i aasa piion SANDWICH 


Heat oven to 375°. Grease a 7” x 13” baking pan. Blender-chop ham and onion. 
Empty into bowl. Put remaining ingredients into OSTERIZER container, cover and 
process at CYCLE/GRATE until pepper is chopped. Add to ham and mix well. Pour 
into prepared pan and bake 10 minutes. Cut into 6 pieces and serve on buttered, toasted 
slices of French bread. Yield: 6 sandwiches 


[ 25] 


SAUCES 


WHITE SAUCE 

Thin White Sauce 

1 tablespoon butter and 1 tablespoon flour for each cup of milk or cream. 

Medium White Sauce 

1% tablespoons butter and 1% to 2 tablespoons flour for each cup of milk or cream. 
Thick White Sauce 

3 to 4 tablespoons butter and 3 to 4 tablespoons flour for each cup of milk or cream. 


Put ingredients into OSTERIZER container, cover and process at WHIP (PUREE) 
until well blended. Pour into saucepan and cook over low heat, stirring constantly 
until thick. Season to taste with salt and pepper. 


CHEESE SAUCE 


Add % cup cubed Cheddar cheese to ingredients for White Sauce. Process at BLEND 
until smooth. 


REMOULADE 1 cup mayonnaise 1% teaspoons dried chervil 

SAUCE 2 tablespoons milk 2 tablespoons capers 
1% teaspoons dried parsley 1 large dill pickle, cut in 
1% teaspoons dried tarragon 1” pieces 


Put all ingredients except capers and pickle into OSTERIZER container, cover and 
process at WHIP (MIX) until well mixed. Use a rubber spatula to help keep in- 
gredients flowing to blades. Stop OSTERIZER Blender, add capers and pickle, cover 
and process at CHOP until pickle is finely chopped. Serve with seafood or sliced, 


cold meats. Yield: about 1 cup 
HOLLANDAISE 4 egg yolks 1 tablespoon lemon juice 
SAUCE Y, teaspoon salt Dash of Tabasco sauce 


Y, teaspoon dry mustard Ya pound butter, melted 


Put egg yolks, salt, mustard, lemon juice and Tabasco sauce into OSTERIZER con- 
tainer, cover and process at MIX. Remove feeder cap and pour butter in a steady 
stream until mixture is completely emulsified. This may be kept warm over hot water 
in a bowl. Do not let water boil. Yield: % cup 
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Sauces 


1 a root, cut in i. to2 oa sugar FRESH 
” cubes 4 teaspoon 

Put all ingredients into OSTERIZER container, cover and process at BLEND until 
finely grated. Yield: about 14% cups 

1 slice day-old bread Ya teaspoon salt HORSE-RADISH 
Ya cup pa horse-radish Dash of cayenne SAUCE 
Ya cup light cream Y, cup heavy cream 

1 tablespoon sugar 


Blender-crumb bread. Empty into a bowl, add horse-radish, light cream, sugar, salt 
and cayenne. Let stand until crumbs are soft. Blender-whip cream and fold in horse- 


radish mixture. Refrigerate. Yield: 2 cups 

k table os flo ‘4 So o - y hili a 
espoons flour cup toma up orc 

2 tablespoons brown sugar sauce BARBECUE 

1 tablespoon prepared mustard SAUCE 


Put all ingredients into OSTERIZER container, cover and process at MIX until thor- 
oughly blended. Pour over cooked, thinly sliced beef or pork. Simmer for 15 minutes 


and serve hot on toasted buns. Yield: 2% cups 
Ya cup sliced onions 1 No. 2/2 can tomatoes SPAGHETTI 
1 small clove garlic 1 6-ounce can tomato paste SAUCE 
Y, pound mushrooms 1 teaspoon salt 
% cup olive oil Y, teaspoon oregano 
1 pound ground beef Ya teaspoon pepper 


Blender-chop onions and garlic. Sauté with mushrooms in olive oil until slightly brown. 
Add the meat and cook 10 minutes. Put tomatoes, tomato paste and seasonings into 
OSTERIZER container, cover and process at BLEND until smooth. Add to meat mix- 


ture and simmer until thickened. Yield: 6 servings 
Ya cup liquid (fruit juice or water) Ya cup sugar APPLESAUCE 
4 apples, cut in eighths Ya teaspoon cinnamon 


(Ya cup cinnamon candies may be substituted for sugar and 
cinnamon called for in loa 


Put liquid and four or five pieces of apple into the OSTERIZER container, cover and 
process at PUREE until smooth. Push BLEND button, remove feeder cap and add 
remaining apples, a few at a time. Add the sugar and cinnamon, or the cinnamon 


candies. Yield: about 2 cups 
Nore: Add 2 teaspoons ascorbic acid powder to keep fruit from darkening. 


To Freeze: 


Use 42 cup corn syrup and 1⁄4 cup lemon juice in place of liquid and sugar. Pour into 
freezer container, allowing Y” headspace. Freeze. 
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Ooups 


SOUPS 


Prepare family-pleasing cream soups quickly and easily from leftover vegetables by 
adding Y cup cooked vegetables to 1 cup of thin white sauce in OSTERIZER. Cover 
and process at PUREE until vegetables are smooth. Heat and serve. Broth or con- 
sommé may be substituted for milk. 


BORSCH 2 cups sour cream Ya teaspoon celery salt 
Y, small lemon, peeled and seeded Y, teaspoon onion salt 
Ya teaspoon salt 1 cup diced cooked beets 


Put 1% cups sour cream into OSTERIZER container, add remaining ingredients, cover 
and process at PUREE until smooth. Serve icy cold garnished with remaining sour 


cream. Yield: 4 servings 


SUPREME : not Anger egg - : 2 pt cans condensed 
medium onion, guartere omato soup 
TOMATO SOUP 2 tablespoons butter 3 cups milk 
1 3-ounce package cream cheese, Ya teaspoon garlic powder 
cubed V teaspoon paprika 


Blender-grate egg yolks, empty onto wax paper and set aside for garnish. Blender-chop 
onion and sauté in butter. Put sautéed onion and half of the remaining ingredients 
into OSTERIZER container, cover and process at BLEND until smooth. Empty into 
a saucepan. Repeat process with remaining ingredients. Heat, stirring constantly, but 


do not boil. Yield: 6 to 8 servings 
VICHYSSOISE 2 cups chicken broth 1 teaspoon salt 
2 cups cubed potatoes Dash white pepper 
% cup leek pieces 1 cup light cream 
1 cup milk 


Blender-chop potatoes and leek in chicken broth. Pour into a saucepan and cook po- 
tatoes at low heat until tender. Put remaining ingredients, except cream, into the 
OSTERIZER container, add cooked mixture, cover and process at LIOUEFY until 
smooth. Pour into mixing bowl and stir in cream. Chill thoroughly before serving. 
Garnish with chopped chives. Yield: 4 to 6 servings 


Y, pound onions, peeled and 1 cucumber, peeled, quartered GAZPACHO 
quartered and thinly sliced 
6 tomatoes, peeled and quartered 12 vy s- pitted and sliced 
Y, cup red wine "i er to taste 
2% tablespoons olive oil mba nely chopped 
1 tablespoon paprika Croutons 
1 clove garlic 


Put half the onions, tomatoes, and red wine into OSTERIZER container, cover and 
process at LIQUEFY until smooth. Empty into saucepan and repeat process, adding 
olive oil, paprika and garlic clove. Simmer for 10 minutes. Stir the cucumber and olives 
into the soup, add seasoning and chill. Sprinkle the soup liberally with finely chopped 


parsley and garnish with tiny croutons. Yield: 6 servings 
1 medium onion, quartered 1 can frozen cream of potato soup DU BARRY 
3 tablespoons butter 1 egg yolk SOUP 
1 10-ounce package frozen 1 cup light cream 
cauliflower, thawed Y, teaspoon white pepper 


1 10"2-ounce can chicken broth 


Blender-chop onion in MINI-BLEND container and sauté in butter. Add cauliflower 
and broth, cover and cook over low heat until tender. Cool. Put mixture into OSTER- 
IZER container, cover and process at BLEND until smooth. Return to the saucepan 
and add the potato soup. Heat until bubbly. Put egg yolk, cream and pepper into 
OSTERIZER container, cover and process at STIR. Gradually add the hot soup, pro- 
cessing until well blended. Return to saucepan and heat but do not boil. 

Yield: 4 to 6 servings 


1 medium onion, cut in eighths 2 cans frozen ao of potato TUNA CHOWDER 


1 cup water soup, thawe 
2 tablespoons butter Y, teaspoon pepper 

12 sprigs of parsley 2 7-ounce cans tuna, drained and 
1 cup milk flaked 


Blender-chop onion in the water in OSTERIZER container. Drain through sieve, 
reserving water. Melt butter in saucepan, sauté onion until glassy. Add flaked tuna 
and remove from heat. Put parsley, milk, reserved water, soup and seasonings into 
OSTERIZER container, cover and process at CYCLE/CHOP until parsley is chopped. 
Pour into saucepan, mix well with onions and tuna. Simmer over low heat about 15 
minutes to blend flavors. Yield: 6 to 8 servings 


Note: If a thinner chowder is desired, an additional cup of water or milk may be added. 
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“Vegetables 


FRENCH FRIED : or 4 ae onions Y o pu salt 
ash 0 er 
ONIONS 2 -by 1 rbd ing powder 
1 cup flour 1 tablespoon melted shortening 


Heat deep fat to 380°. Slice onions and separate into rings. Put remaining ingredients 
into OSTERIZER container, cover and process at WHIP (MIX) until smooth. Dip 


onion rings into batter, drip excess from rings, and then drop into hot fat. Fry until 
golden brown. 


POTATO 4 3 bn potatoes, ps Ya cup nové chicken fat 
about 4 medium potatoes or butter 
KUGEL 3 eggs Ya cup potato flour 
1 large onion, quartered or all-purpose flour 
1% teaspoons salt 6 sprigs parsley 


Ya teaspoon pepper 


Heat oven to 350°. Grease a 1 W-guart casserole. Blender-chop potatoes in cold water 
in OSTERIZER container. Drain well. Put remaining ingredients into OSTERIZER 
container, cover and process at MIX only until parsley is chopped. Mix batter thor- 
oughly with well-drained potatoes and turn into prepared casserole. Bake 1 hour or 
until brown. Serve hot. Yield: 6 to 8 servings 


PENNSYLVANIA ú medium head of red sa 1% a pepe salt 
teaspoon caraway seeds ash of pepper 
RED CABBAGE V cup even 4 2 medium aes es, cored and 
Y, cup water cut in quarters 
Y, cup brown sugar 2 tablespoons salad oil or bacon 
drippings 


Blender-chop cabbage. Empty into a saucepan, add caraway seeds. Put the remaining 
ingredients into the OSTERIZER container. Cover and process at CYCLE/CHOP 
until apples are coarsely chopped. Pour over cabbage. Simmer for 1 hour. 


Yield: 6 servings 


CARROT 1 slice fresh bread es yolks 
1% cups carrot pieces espoon water 
RING 1 cup flour 1 tablespoon lemon juice 
2 teaspoons baking powder % cup soft butter 
Y, teaspoon salt Ya cup brown sugar 
Ys teaspoon baking soda 2 egg whites 


Heat oven to 350°. Grease a 1-quart ring mold. Blender-crumb bread. Line mold with 
bread crumbs. Set aside. Blender-chop half the carrots, empty into a bowl and repeat 
with remaining carrots. Sift flour, baking powder, salt and baking soda into bowl with 
carrots. Put egg yolks, water, lemon juice, butter and sugar into OSTERIZER contain- 
er, cover and process at BLEND until smooth. Add to carrot mixture and mix well. 
Beat egg whites with rotary beater until stiff and fold into carrot mixture. Pour into 
mold and bake 45 to 50 minutes. Allow to stand 5 minutes before removing from mold. 


Yield: 6-8 servings 
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Important Information About Service 


You now have the finest product of its kind available. Every 
one is engineered to give that extra measure of satisfaction 
which creates sincere confidence in, and enthusiasm for, 
Oster products. 

The foundation of our business has been built upon the 
principle of service to the user, both in designing superior 
products and in keeping them in condition to give long- 
lasting use. That is why we back up our reputation for manu- 
facturing top guality products by providing the finest service 
facilities for adjustment and repairs, when necessary. 


How to Get Auick Service 


To get guick service, do not return product to factory. Use 
the Authorized Oster Service Station nearest you. 


1. If there is a Service Station in your community, you may 
take your appliance there in person. 


2. If necessary to ship the unit to the Service Station: 


a. Pack carefully in a good carton with plenty of crumpled 
paper or other padding around it. Tape or tie it se- 
curely. The guarantee does not cover damage in transit. 


b. Carefully address the package to the nearest Service 
Station. Don't forget your name and return address. 


c. Your Post Office will tell you the proper amount of 
postage and insure the package against loss. 


For the address of the Service Station nearest you, please 
refer to the Service Station list packaged with your Oster 
products. 
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n receipt of the completed guarantee registration card packed with this OSTER Product it is guaranteed for one year 
of purchase to be free of mechanical and electrical defects in material and work The manufacturer's 
ation hereunder is limited to repairing such defects occurring during the guarantee period and provided the product 
nt prepaid to an Authorized Oster Service Station. 


of the product, use on improper voltage or current, use contrary to operating instructions, oF 


does not cover (a) normal wear of parts, or (b) damage resulting from any of the following: negligent use j 
r or alteration by any person other than an authorized Oster Service Station. x a 


is in lieu of all other warranties, expressed, or implied, except a warranty of title. ma 
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Products with the Seeable Difference in 
FEATURES / PERFORMANCE / SERVICE + 


